
HOW TO GRILL SAFELYHOW TO GRILL SAFELY  
BARBECUE SEASON OFFERS LOTS OF OPPORTUNITIES FOR OUTDOOR FUN
WITH FAMILY AND FRIENDS. BUT THESE WARM WEATHER EVENTS ALSO
PRESENT OPPORTUNITIES FOR FOODBORNE BACTERIA TO THRIVE. AS FOOD
HEATS UP IN SUMMER TEMPERATURES, BACTERIA MULTIPLY RAPIDLY.

FOLLOW THESE STEPS FOR A SAFE AND ENJOYABLE GRILLING
SEASON.CLEAN

CHECK YOUR GRILL AND TOOLS

DON’T CROSS-CONTAMINATE

COOK

WHEN GRILLING, COOK TO:

AFTER GRILLING, KEEP FOOD HOT:

REFRIGERATE

WASH YOUR HANDS WITH SOAP BEFORE AND AFTER HANDLING RAW MEAT, POULTRY, AND SEAFOOD. WASH WORK
SURFACES AND UTENSILS WITH HOT, SOAPY WATER BEFORE AND AFTER COOKING.

USE A MOIST CLOTH OR PAPER TOWEL TO CLEAN THE GRILL SURFACE BEFORE COOKING. IF YOU USE A WIRE BRISTLE BRUSH,
THOROUGHLY INSPECT THE GRILL’S SURFACE BEFORE COOKING. WIRE BRISTLES FROM GRILL CLEANING BRUSHES MAY
DISLODGE AND STICK INTO FOOD ON THE GRILL.

THROW OUT MARINADES AND SAUCES THAT HAVE TOUCHED RAW MEAT JUICES, WHICH CAN SPREAD GERMS TO COOKED
FOODS. USE CLEAN UTENSILS AND A CLEAN PLATE TO REMOVE COOKED MEAT FROM THE GRILL. DO NOT PLACE COOKED
MEAT BACK ON A PLATE THAT HELD RAW MEAT.

USE A FOOD THERMOMETER TO ENSURE MEAT IS COOKED HOT ENOUGH TO KILL HARMFUL GERMS. WHEN SMOKING, KEEP
TEMPERATURES INSIDE THE SMOKER AT 225°F TO 300°F TO KEEP MEAT AT A SAFE INTERNAL TEMPERATURE WHILE IT
COOKS.

145°F—WHOLE CUTS OF BEEF, PORK, LAMB, AND VEAL (THEN ALLOW THE MEAT TO REST FOR 3 MINUTES BEFORE CARVING
OR EATING)
145°F—FISH (OR COOK UNTIL THE FLESH IS OPAQUE AND SEPARATES EASILY WITH A FORK)
160°F—HAMBURGERS AND OTHER GROUND BEEF
165°F—ALL POULTRY AND PRE-COOKED MEATS, LIKE HOT DOGS

140°F OR WARMER—UNTIL IT’S SERVED

DIVIDE LEFTOVERS INTO SMALL PORTIONS AND PLACE IN COVERED, SHALLOW CONTAINERS. PUT IN FREEZER OR FRIDGE
WITHIN 2 HOURS OF COOKING (1 HOUR IF ABOVE 90°F OUTSIDE). IT IS OKAY TO PUT SMALL PORTIONS OF HOT FOOD IN THE
REFRIGERATOR SINCE THEY WILL CHILL FASTER.

FOR MORE INFORMATION ON GRILLING SAFELY, VISIT:
 HTTPS://WWW.CDC.GOV/FOODSAFETY/COMMUNICATION/BBQ-IQ.HTML
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